please I'm sharing all of these with all of you if you have recipes I do not 
please e-mail them to me READY HERE THEY ARE !!!! 

Please let me know if you where here would like to know if this was at all 
worth the time thx !! 

lindylea@yahoo.com 

Antipasti ( Appetizer ) 

BREADSTICKS 

1 Loaf unfrozen bread-thaw in 

bowl at room temp 

Pam 

Garlic powder 

Dry oregano leaf-rub to a 

between fingers 

Directions 

When dough is soft enough to knead, spray your fingers with Pam and knead 
just until you can shape into cigar-sized pieces (about 8 to 10). Place these 3” 
apart on sprayed cookie sheets. Let rise in warm place until doubled - about 1- 
1/2 hours. Then about 8” from sticks, lightly spray top of each and then dust 
with garlic powder and oregano. Bake at 375~ about 20 to 25 minutes or until 
golden brown. Cool in pan on rack to serve within a day or two. Enjoy 
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Bruschetta Al Pomodoro 
Ingredients: 

4 med tomatoes 

6-8 basil leaves (fresh) chopped 

8 slices crusty bread 

2-3 cloves of garlic 

6 Tbs. extra virgin olive oil 

Salt (as needed) Pepper (as needed) 


Procedure: Chop tomatoes, season with salt, pepper, chopped basil, and oil. 
Grill bread, brush with garlic and top with tomatoes. 
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Alfredo Sauce 

Ingredients: 

1 stick butter 

pint Heavy Cream 

Preparation: 

In a saucepan combine butter, heavy cream, and 
14-374 C. Parmesan cheese 

1 tsp. Garlic powder 

2 Tbsp. Cream Cheese 


cream cheese. Simmer this until all is melted, 
and mixed well. Add the Parmesan cheese and 
Garlic powder. Simmer this for 15 - 20 minutes 
on low. salt and pepper to taste. 
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Fried Mozzarella 
Ingredients: 

2 C Mozzarella Cheese 

2 Eggs 

1/4 C Water 

1 % C Italian Bread Crumbs 
1/2 tsp Garlic Salt 

1 tsp Italian Seasonings 

2/3 C Flour 

1/3 C Corn Starch 


Preparation: 

If your cheese is in a brick, slice it thick, and cut the cheese crossways to 
made triangles. Beat the eggs with water and set aside. Mix the bread 
crumbs, garlic salt, and Italian seasonings and set aside. Blend the flour with 
corn starch 

and set aside. Heat you oil for deep frying to 360 degrees. Dip cheese in flour 
then in egg wash and then coat with bread crumbs. Place carefully in hot oil 
and fry until golden, this takes just a few seconds so watch carefully. When 
golden remove from hot oil and drain .Serve with your favorite Italian 
Spaghetti Sauce and enjoy !!! 
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Stuffed Mushrooms 

Ingredients 

8 LG Mushrooms, clean, hollowed 
(save stems & scrapings & chop up) 
1/4 C Parmesan cheese 

2 Garlic cloves, minced 

1/4 tsp Black pepper 

1 Tbsp olive oil 

1/2 C Italian bread crumbs 

1/4 C chopped, drained clams 
Olive Oil 


Directions 

Mix all ingredients, (EXCEPT mushrooms) including stem mix together. Fill 

inside of each cap with mixture 

Arrange in pan & add 1/2" water to pan. Drizzle each mushroom with a drop 
of olive oil.Bake 350 approx. 25 minutes. Serve hot BUT reheats VERY well. 
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Clam Stuffed Mushrooms 
Ingredients: 

8 - 12 Fresh Mushrooms 
1 6 oz Can Clams 
-drained and minced 


-save 1/4 c of clam juice 

1 Green Onion -chopped 

1 Egg -beaten 

1/2 tsp Minced Garlic 

1/8 tsp Garlic Salt 

1/2 C Italian Style Bread Crumbs 

1 tsp Oregano Leaves 

1 Tbsp Melted Butter (cool) 

2 Tbsp Finely, Grated Parmesan Cheese 
1 Tbsp Finely, Grated Romano Cheese 

2 Tbsp Finely, Grated Mozza ( for stuffing ) 
1/4 C Finely, Grated Mozza (for garnish) 
1/4 C Melted Butter 


Preparation: 

Wash and remove stems from mushrooms, pat dry. Save stems. In mixing bowl 
place clams, onions, garlic salt, minced garlic, butter and oregano. Mix 
through and blend well. Add Italian bread crumbs, egg, clam juice and blend. 
Stir cheeses in clam stuffing and mix well. Place clam mixture inside 
mushroom cavity and slightly mound clam mixture. You should be able to stuff 
between 8 - 12 mushrooms depending on the size of mushrooms. Place 
mushrooms in slightly oiled baking dish. Pour butter over mushrooms. Cover 
and place in a preheated oven at 350 decrease for about 35 - 40 minutes. 
Remove cover and sprinkle freshly grated mozza on top and pop back in oven 
just so the cheese melts slightly, garnish diced parsley. 


Fried Ravioli 


Ingredients: 

1 bag meat ravioli 

-the kind at the supermarket 
1 can evaporated milk, 

1 c Italian bread crumbs, 

oil for frying 

parmesan cheese, 


Directions: 

Dip the ravioli, one at a time into milk then into bread crumbs. Shake off 
excess bread crumbs. Fry in 350 degree oil for a few min. till golden brown 
Top with a light sprinkling of parmesan cheese serve with marinara sauce for 
dipping. Enjoy! 

Hot Artichoke and Spinach Dip 

Ingredients: 

1 pkg. Light Cream Cheese 

1 can 14 oz. Progresso Artichoke Hearts, 

drained, coarsely chopped 

1 C. Spinach frozen chopped, drained 

% C. Mayo (do not use Miracle Whip) 

% C. Parmesan Cheese 

Y% C. Romano Cheese (You can use all Parmesan) 

1 clove garlic, finely minced 

1 tsp. Basil (dry 1 Tbsp. Basil Fresh) 


% C. Mozza Cheese grated 
'% tsp. Garlic Salt 
Salt and Pepper to taste 


Preparation: 

Allow cream cheese to come to room temperature. Cream together all but 
artichoke, spinach & mozza.Mix well. Add the artichoke hearts and spinach 
and mix until blended. Cover and store until you are ready to use. Spray pie 
pan with Pam, pour in dip, and top with cheese. Bake at 350 degrees for 25 
min or until the top is browned. Serve with Toasted bread 

SICILIAN SCAMPI 

Ingredients 

6 pieces fan tail shrimp (uncooked) 

1/8 C. olive oil 

1 Tbsp. onion, finely diced 

1/2 tsp. minced garlic 

1/2 C. white wine (Chablis) 

1 Tbsp. flour (mix with 1 T. water) 

2 Tbsp. fresh lemon juice 

1/4 tsp. garlic salt 

1/2 C. heavy cream 

1/4 C. water (only if sauce is too thick) 

1/2 C + 1 T. asiago cheese, finely shredded 

1/4 C. mozza cheese, finely shredded 

1 Tbsp. Romano cheese, finely shredded 

Presentation 

6 pieces cooked shrimp 

4 bl olives, sliced 

1 gr onion (sliced - measure out about 1 T.) 

1/4 C. diced tomato 

4 sl Italian bread (lightly toasted 

4"- 6" long x 1 1/2" thick, diagonally cut) 

1/4 tsp. crushed red pepper 


Direction 

Heat oil in a saucepan, add wine and lemon juice, when mixture starts to boil, 
add shrimp and cook on medium heat until shrimp curls and they are done. 
Remove shrimp but leave wine mixture in pan. add onion and garlic salt, sauté 
until the onions are transparent. Add flour and water paste, stir and cook until 
sauce is thick. Pour cream in sauce 

stir, add the cheeses one at a time and whisk constantly after each addition. 
Sauce should be a medium thick consistency and smooth, add water if too 
thick Remove from heat. Presentation Place Italian bread on serving tray in an 
X. Arrange shrimp in the middle of the placed bread. Spoon sauce in the 
middle of the bread covering the shrimp. Sprinkle with sliced green onions, 
olives, and tomatoes. Sprinkle crushed red pepper on top. Sprinkle more 
Parmesan cheese on top if you would like. 

Chicken Spiedies 

Marinade 

% c Olive oil 

Ya c Red wine vinegar 

2 tsp Sugar 


10 Garlic; minced 

1 tsp Dijon mustard 

1 tsp ea. Salt, pepper 

Dried tarragon 

oregano 

1 % lb. Chicken breasts without skin 

Appetizer sauce 

1 c Mayonnaise 

2 tsp Dijon mustard & dr.Tarrogon 

1 tsp Garlic; minced 

1 c Pineapple juice 

Vegetables 

3 lg Red bell peppers; Cut in 72 

2 lg Green bell peppers; Cut in 4 

1 lg Yellow onion; Cut in 96 strips 24 

8” bamboo skewers; Soaked overnight 

MARINADE 

Add all ingredients except the chicken to a bowl and mix thoroughly until the 
sugar and salt are completely dissolved. Pound the chicken breast between 
sheets of waxed paper until an even thickness of 3/16” overall. Cut the 
chicken breast meat into 1” squares and add to the marinade, covering 
completely. Allow to marinate for 2 hours, refrigerated. Remove from the 
marinade after 2 hours and drain. 

SPIEDIES Assemble in the following order: red bell pepper, onion, chicken 
(folded into “C” shape on the skewer), 

green bell pepper, onion, chicken, alternately, finishing with a red pepper 
strip after the 4th piece of chicken on each skewer. Spread the skewered 
items out on each skewer, so they will cook quickly. Place the Spiedies on a 
grill or a griddle and cook about 1 minute per side, turning 4 times. Adjust the 
timing according to your equipment’s heat output. Serve immediately, with 
dipping sauce, 

SAUCE Mix all ingredients together just until blended. Chill 1 to 2 hours to 
blend flavors. Serve cold. 
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Shrimp Scampi Sauce 

Ingredients 

1 cup Bottled wishbone Italian dressing 
1% teaspoon Dry mustard 

Tabasco 

1/3 cup Ketchup 

Directions 

With wire whisk combine all ingredients 
until smooth. Keep chilled, tightly covered, 
to use within a week. 

Freeze to thaw and use within 4 months. 
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Bruschetta Caprese 


Ingredients 

2 6” Boboli bread shells or - Italian flat bread 
2 Tbsp Ex-virgin olive oil 

with 1 cl Garlic & 

2 Tbsp Fresh parmesan; grate 

1% c TOMATO/BASIL TOPPING 

1% c Roma tomatoes; seed, dice 

1 Tbsp Fresh basil; chop 

1 Tbsp Ex-virgin olive oil 

% tsp Salt 


Preheat oven to 400~. GARLIC-OIL-Let garlic soak in 2 Tbsp olive oil for 1 
hour before using. Line a or cookie sheet with foil. Dribble 2 Tbsp garlic oil 
over Boboli, sprinkle with cheese and bake for 4 to 5 min., until hot, but not 
crisped or dried. Cut the Boboli into 6 wedges Remove to a serving plate and 
cover, generously, with a cold tomato/basil topping, serve hot. TOPPING 
Blend all ingredients thoroughly and chill for 2 hours before serving. Just 
prior to serving, drain eliminate excess liquid. 


Pizza 
Pizza Bianco ( could be an appy ) 
2 6” ready-to-serve seasoned thick pizza crusts 


CHEESE FILLING 

4 C Ricotta 

% C Parmesan grated 

% C Mozzarella shredded 
Yx C Fontina shredded 

1 Tbsp Ylw onions minced 
1% Tbsp Milk 

% tsp Salt 


Toppings 

Yx C Gr onions sliced 

1/3 C Black olives diced 

1/3 C Tomatoes; seed chopped 
1 C Mozzarella grated 

dash oregano 

dash basil 


Directions 

Combine all ingredients for the filling and mix thoroughly. Divide the filling in 
half and spread on each crust. Prepare toppings and divide in half. Sprinkle 
green onions, olives and tomatoes over crusts. Top with mozzarella and 
Parmesan. Sprinkle tops with oregano and basil. Bake in a 375~ oven for 8 to 
10 minutes until filling is hot and cheese has melted. Cut into 6 wedges. 


ON ON ON ON ON ON OO OO OO OO OO ON OO ON OO nn nr nr ar ar rw ow wt _ 


Chicken Formaggio Pizza 


4 ounces Chicken breast skinned & boned 

1 Tbsp Olive oil 

2 Tbsp Onions diced 

1 cup Tomatoes; drained diced 

1 tsp Garlic chopped 

1/8 tsp Salt 

1 tsp Dried basil 

1 cup Fontinella cheese shredded 

1 cup Mozzarella cheese shredded 

4 cup Mushrooms sliced 

1 Tbsp Parmesan cheese shredded 

1 12” pre-baked pizza crust 

Directions 

Preheat oven to 450~F. bake chicken breast. Cool. Cut into Ya” strips. Spray 
or grease a 12” pizza pan. Sauté onions 

and garlic briefly in the olive oil and add them to the tomatoes, salt and basil. 
Spread the tomato mixture over the top of the crust. Lay chicken strips down 
over the tomatoes. Top with fontinella and mozzarella cheeses. Add the sliced 
mushrooms and sprinkle with Parmesan cheese. Bake at 450* F. for 8 
minutes, or until cheese is melted 

and crust is piping hot. 

Insalata (Salad) 


House Dressings 

8 oz Paul Newman’s Vinegar /Oil Dressing 
10 ml Garlic, peeled & halved 

1% tsp Dried basil & oregano 

3 pkg. Sweet and Low or 1 Tbsp Sugar 
Directions 

Put ingredients into the bottle of dressing 
shake well. Chill 24 hours before using 
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Italian Salad Dressing 

Ingredients: 

1 C. Mayonnaise 

1/3 C. White Vinegar 

1 tsp. Vegetable Oil 

2 Tbsp. Corn Syrup 

2 Tbsp. Parmesan Cheese 

2 Tbsp. Romano Cheese 

Y tsp. Garlic Salt 

or one clove minced 

1 tsp. Italian Seasoning 

1 tsp. Parsley Flakes 

1 Tbsp. Lemon Juice 

Preparation: 

Mix all ingredients in a blender until well mixed. 
If this is a little to tart for you please add a little 
extra sugar. Chill 
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Salad Mix 

Ingredients: 

1 bag American Blend Dole Salad 
4-5 sl Red Onion 

4-6 bl Olives 

2-4 Banana Peppers 

1 C. Croutons 

1 sm. Tomato Quartered 


Preparation: 

Chill one salad bowl in freezer for at least 30 min. 
Place bag of salad in bowl. Place on top of lettuce, 
red onion, black olives, banana peppers, tomatoes, 
and croutons. Add some freshly grated Parmesan 
and add plenty of Salad Dressing on top 

Freshly grated Parmesan Cheese 
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OVEN-ROASTED POTATOES 
Ingredients 

2 med baking potatoes 

4 Tbsp. olive oil 

1 med green pepper 

1 med red pepper 

1/2 tsp. salt 

2 tsp. fresh rosemary, chopped 
1 tsp. fresh garlic, minced 

1/2 tsp. salt 

4 tsp. fresh parsley, chopped 
1/2 C. Romano cheese, grated 


Preheat oven to 3502F.Peel potatoes and dice into1/2-inch pieces. Core and 
seed peppers and dice into1/2-inch pieces. Set aside. Mix olive oil, rosemary, 
salt and pepper in a bowl. In a small baking pan, toss potatoes and peppers 
with the oil and herb mixture. Bake for 10 minutes or until potatoes are fork 
tender. Sprinkle potatoes with parsley and Romano 

Marinated Peppers 

Ingredients: 

2 red peppers 

2 gr peppers 

2 yllw peppers 

3 garlic cloves, sliced 

2 Tbs. balsamic vinegar 

1/2 cup extra virgin olive oil 

Salt & Pepper (as needed) 

8 slices toasted bread 

1 Tsp. chopped fresh basil 

1 Tsp. chopped fresh parsley 

Procedure: Wash the peppers and roast them whole in a 450 degree oven for 
10-15 minutes or until the skin blisters and blackens. Immediately transfer to 


a holding pan and cover sealing with film. Let cool. When cool, peel and core 
the peppers, eliminating all seeds. Season them with remaining ingredients, 
cut into strips, serve with toasted bread. 


Zuppe ( Soup ) 

Minestrone 

1 c each finely minced 

celery, onion, carrot 

% c butter 

1 c each garbanzo beans 

kidney beans 

whole dried peas 

white pea beans 

3⁄4 c carrots sliced 

3⁄4 c onion coarsely chopped 

3⁄4 c celery sliced 

% c bell pepper chopped 

1 c rice or barley 

1 c shell macaroni 

2 Tbsp minced parsley 

1 tsp oregano & basil 

2 tsp soy sauce 

Parmesan cheese 

Directions Slowly sauté finely minced onion, celery and carrot in butter until 
very brown. Add peas and beans and 

about 3 quarts of water. Cook slowly until beans are almost done (check 
garbanzos - they take longest) about 2 to 2 % hours. Add the remaining 
vegetables, rice and spices and more water if necessary and cook another 
hour. About 20 minutes before serving time add the macaroni and more water 
if needed. Ladle into bowls and sprinkle with Parmesan cheese Pepper to 
taste Serve with crusty garlic bread 
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PASTA ROMA SOUP 

2 cn 16 Oz Garbanzo beans, drained 

6 sl Bacon cooked ,Chopped 

1/3 c Olive oil 

3⁄4 c Onions, diced 

1 c Celery, diced 

Yx tsp Garlic, minced 

1 c Carrots, julienned 

1% c Canned tomatoes, drained-Diced 

1 qt Chicken broth 

1 tsp Black pepper 

1/8 tsp Ground rosemary 

2 TB Fresh parsley-chopped 

4 c Miniature pasta dry bowties 

Directions 

Cooked Add bean to food processor and process using on/off pulse until beans 
are well mashed. Scrape down sides as necessary. Reserve. Heat oil ina 
Dutch oven. Add carrots, onions, celery and garlic and sauté for 5 minutes on 


medium heat. Add remaining ingredients except pasta and boil. Reduce heat 
to a simmer and cook stirring occasionally for 20 minutes. Keep warm. Add 
pasta to finished soup and serve immediately. 

Pasta E’ Fagioli Pasta & Bean Soup w/t meat 

3 tsp Oil 

2 lb. Ground beef 

12 oz Onion; chopped 

14 oz Carrots; slivered 

14 oz Celery; diced 

48 oz Tomatoes; canned, diced 

2 c Red Kidney beans 

2 c White kidney beans 

88 oz Beef stock 

3 tsp Oregano 

2 % tsp Pepper 

5 tsp Parsley; (fresh chopped) 


1 % tsp Tabasco sauce 

48 oz Spaghetti sauce 

Shell macaroni; or other 

Sauté beef in oil in pot until beef starts to brown. Add onions, carrots, celery , 
tomatoes and simmer 

for about 10 min. Drain and rinse beans and add to the pot. Also add beef 
stock, oregano, pepper, 

Tabasco, spaghetti sauce, and noodles. Simmer until celery and carrots are 
tender, 

about 45 minutes. Makes 9 qt. of soup **Just cut the recipe in % for smaller 
family needs! 


Gazpacho Italiano 

28 Oz can Italian plum tomatoes diced 
1 Cl garlic minced 

1 C mixed herbs chopped fine 

1 C olive oil 

3 Tbsp Wh. wine vinegar 

3 Tbsp lemon juice 


1 tsp salt optional 

Ya c Wh. or red onion 

1 Tsp sugar 

1 C cucumber chop to 1⁄4” 

1 C tomato peeled, chop 

This soup should be served cold 35-45~. The vegetable and pasta solids 
shouldn’t be added to the base until time of serving or they may become 
soggy. SOUP BASE-Process tomatoes, juice, garlic and herbs. Mix in a non- 
aluminum 

bowl with olive oil, vinegar, lemon juice, salt, onion, stock, Tabasco and sugar. 


Place in fridge allowing 4 hours for soup base to chill and marry flavors. 
Prepare the veggies and chill along with the pasta. To serve: Soup bowls 
should be very cold. Stir the base well and ladle 6 oz of soup per bowl. Add a 
good tb of blended veggies and 2 tb of pasta 

to each bowl. Garnish with a few croutons and sprinkle the croutons with 
parmesan and chopped parsley. 
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Seafood Pasta Chowder 

Ingredients 

6 oz Small shells or bowties 

3 oz Crab meat 

6 tbs. Butter 

1 lb. Sliced fresh mushrooms 

2 pkg (1oz each) Newburg sauce Mix 

3 c Milk 

154 c Water 

% c Dry white wine 

% c Sliced green onions 

Directions 

Cook pasta according to package directions. Sort crab meat to remove any 
Shell pieces. Melt butter in 3-quart non aluminum saucepan. Add mushrooms; 
sauté for 3 min. Add sauce mix; stir well. Add milk, water and wine; stir well 
with a wire whisk until mixture comes to a boil. Reduce heat; simmer 5-8 min; 
stirring constantly. Add gr. onions, pasta and crab; stir to combine. Heat 
through. Spoon into serving bowls. garnish each serving with chopped 
parsley. 
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TOSCANA SOUP 

Ingredients 

1% c Spicy sausage links (12 links) 

3⁄4 c Diced onions 

1% tsp Minced garlic 

2 Tbsp Chicken base 

1 gt Water 

2 Med potatoes, cut in half Lengthwise 
then cut into 1⁄4 Inch slices 

2 c Kale leaves, cut in half, Then sliced 
1/3 c Heavy whipping cream 


Directions 

Preheat oven to 300 degrees. Place sausage onto a sheet pan and bake for 25 
min or until done; cut into half lengthwise, then cut at an angle into % inch 
slices. Place onions and bacon in a large saucepan and cook over med heat 
until onions are almost clear. Add garlic and cook an additional 1 minute. Add 
chicken base, water and potatoes, simmer 15 minutes. Add sausage, kale and 
cream. Simmer 4 minutes and serve. 

** If you want it mild use a milder sausage ** 


Cucina Classica (classic recipes ) 
Spaghetti Sauce 

Ingredients 

2 pounds Ground round 

2 tablespoons Oil 

14 ounces Can stewed tomatoes cut up 
6 ounces V-8 juice 

1 pound Jar Prego Spaghetti Sauce 

1 Env onion soup mix 

1 cup Grape jelly 


Directions 

Brown meat in oil until pink color disappears. Crumble with fork. Stir in 
tomatoes, V-9 juice, Prego, soup mix and grape jelly. Cook, stir often, 20 min 
until jelly melts and sauce is piping hot. 
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Spaghetti Carbonara 

Ingredients 

8 Oz Mushrooms w/stems sliced 

6 Tbsp Shallots mince fine 

Y cup Saved bacon drippings 

or Olive Oil 

24 slices Bacon; ex-thick, cooked sliced 


2 lb. Spaghetti-cooked 

4 Tbsp Olive oil 

2 tsp Parsley-chopped fine 

3 grinds black pepper 

Salt to taste 

4 Tbsp Parmesan-grated 

3 c LIGHT BECHAMEL SAUCE-hot 
6 Tbsp Butter or margarine 

6 Tbsp All-purpose flour 

3 c Whole milk 


Directions 

Add bacon drippings or olive oil to a skillet over med heat until fragrant, add 
the mushrooms and shallots and sauté until golden, but not brown. Add the 
bacon strips, stir and turn off the heat. Add the warm spaghetti, blend all 
ingredients Together thoroughly. Add the warm béchamel sauce, pepper, 
parsley and salt and blend thoroughly. Serve immediately with Parmesan. 
SAUCE- In a heavy non-aluminum pot, melt butter and add flour and cook on 
moderate heat for 2 min, stirring constantly with a wire whisk. Do not allow 
the roux to color more than blond. Add milk (no skim or low-fat) and bring to 
just below the boiling point. Remove from heat immediately. 

and keep warm (180~). 
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Pasta Frittata 


Ingredients 

12 oz Spaghetti; cooked cut 2" PCs 
3 oz Green onions slice 

3 oz Thick bacon; cooked chopped 
Vegetable spray or margarine 

3 tbs. Fontina; shredded heaping 
Parmesan grated 

FRITTATA BATTER 3 3/4 c 

6 med Eggs 

2 1/2 c Half and half 

5 tsp Cornstarch 

1 dash Nutmeg 


Preheat oven to 350~. FRITTATA BATTER-Beat eggs, half and half, 
cornstarch, salt and nutmeg thoroughly until all ingredients are completely 
blended. Blend the 2" spaghetti pieces, green onion rings and bacon pieces in 
a bowl until evenly mixed. Coat a 1-1/2 qt round baking dish, including walls, 
with spray or margarine. Empty the spaghetti mixture into the baking dish 
and spread evenly. Add the frittata batter to cover the filling mix. Bake ina 
350~ oven for about 25 minutes until center is set. When center is set, cover 
the frittata evenly with the Fontina and bake until cheese is golden. Turn off 
the heat and open oven door. Let the frittata set in the open oven for 15 
minutes for the batter to set more firmly and make removing from the dish 
easy. Before serving, sprinkle with Parmesan and cut into 4 wedges. 
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Bolognese Sauce 

Ingredients: 

2 Tbs. olive oil 

1 ea. onion, carrot, celery stick finely chopped 
2 garlic cloves finely chopped 

8 oz. ground beef 

6 oz. Italian sausage (skinned) 

1 cup red wine 

18 oz. chopped tomatoes crushed (ground) 
Salt (as needed) Pepper (as needed) 

1 Tsp. chopped rosemary 

1 Tsp. chopped sage 

12 oz. dry fettuccine 


Procedure: Heat oil in a large pan. Add celery, carrot, onion, garlic, and cook 
gently about 5 minutes. Add the meat, cook 10 minutes over medium heat, 
stirring occasionally. Deglaze pan with wine, let reduce. Add tomatoes and 
remaining ingredients, simmer slowly about 1 hour. Cook the pasta, drain, 
toss with sauce. 
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Penne Romana 


Ingredients: 

ROMANA SAUCE: 

1 c. extra virgin olive oil 

3⁄4 c. yellow onion, 

chopped in % inch pieces 

1 tsp. crushed red pepper 

1 Tbsp. garlic, minced 

2 c. white wine 

2 tsp. rosemary, chopped 

1 Tbsp. parsley, chopped 

1 tsp. salt 

14% Tbsp. cornstarch 

2 c. chicken broth 

PASTA: 

2 c. green beans, blanched 

1 c. tomato, diced 

4 c. Romana sauce 

4 c. penne pasta(cooked) 

3 Tbsp. Romana cheese 

3 Tbsp. Parmesan cheese 

Preparation: 

ROMANA SAUCE: Heat oil in pan at medium high heat. Add onions and red 
pepper. Cook until soft, about 5 min, stir frequently. Add garlic and cook for 
one min. Whisk in wine, rosemary, parsley and salt. In a bowl, whisk starch 
and broth. Add mixture to sauce and stir . Bring to a boil and set aside. 
PASTA: sauté over medium heat. Add green beans and tomato and cook 1 min. 
Add Romana sauce, drained penne pasta. Add Romano , Parmesan . Stir well 
Lasagna 

Ingredients 

1/2 Lb. butter 

12 Oz Heavy cream 

Fresh wh pepper 

1 % C Fresh Parmesan grated 

18 Sl Mazza cheese 1/20z ea 

RICOTTA CHEESE MIX 

1 Pt Ricotta cheese 

2 Oz Romano grated 

3 Oz Mozza shredded 

2 Tbsp Gr onions sliced 

2 Tsp Fresh parsley chopped 

1 Tsp Salt 

1/8 Tsp Black pepper 

'% Tsp Dried basil 

'% Tsp Dried oregano 

1 % C Alfredo sauce cooled 

VEGETABLE MIX 

4 C Broccoli florets 

2 C Carrots; sliced 1⁄4” chopped 

4 C Mushrooms sliced 1⁄4” 

2 C Red peppers diced 

1 C Gr pepper diced 

1 C Yellow onion diced 


2 C Zucchini sliced 

Lasagna strips 

Directions 

Lay out dry lasagna strips in a 9x13 pan to ensure you have enough to make 3 
full layers, with very little overlap on each layer. Remove the dry strips and 
cook according to package instructions until barely “al dente” and drain. 
ALFREDO SAUCE-Heat water to a boil in the bottom of a double boiler. Add 
butter, cream and pepper to the top pot and heat until butter is completely 
melted, then stir in Parmesan until melted and blended. Remove top pot and 
set aside to cool. Divide the sauce into 2 equal portions. Refrigerate 1 portion 
for use later. 

RICOTTA CHEESE MIX- Combine all ingredients in a bowl and blend 
thoroughly with a rubber spatula. Set aside at room temp. VEGETABLES- 
Combine all veggies and mix well. 

ASSEMBLY-Coat the bottom and sides of a 9x13 baking dish with vegetable 
spray. Lay out cooked lasagna strips (about 4) to cover entire bottom. Spread 
1-1/4 c of the Ricotta mix evenly over the strips. Top with 8 c of veggie mix 
and spread out evenly. Lay out 9 of the mozzarella slices to cover the veggies 
layer. Repeat this layering. Top the second layer of mozzarella slices with 
lasagna strips and spread them evenly with 1-1/4 c ricotta mix to finish. 
COOKING Spray a sheet of foil with vegetable spray and cover the baking 
dish tightly with the foil, sprayed side down. Bake in a preheated 375~ oven 
for about an hour or until the internal temp is 165~. Remove from the oven 
and allow to sit for a few minutes, covered, before cutting and serving. 
Immediately prior to serving, heat the reserved portion of Alfredo Sauce and 
ladle the hot sauce over each slice of lasagna as it is served. 


5-CHEESE LASAGNA 

CREAM SAUCE: 

1 cup Butter 

1 cup Flour 

2 cups Milk 

CHEESE FILLING: 

1 cup Sun-dried tomatoes-oil 
Packed-minced 

1 tablespoon Fresh garlic-minced 
3 % cups Ricotta cheese 

3 Eggs 

1 cup Grated Parmesan cheese 
1 cup Grated Romano cheese 

1 teaspoon Salt 

1 teaspoon Black pepper 
OTHER: 

4 cups Mozzarella cheese-shredded 
1 cup Spinach lasagna noodles or 
Regular if unavailable 

Marinara sauce-as desired 

Extra Parmesan cheese 

Freshly grated 


Sauce: melt butter in , saucepan. Add flour ,stir until -blended; cook until 


frothy. Add milk, stir constantly with whisk as mixture comes to a simmer. 
Cook and stir until thickened. Chill. Drain and mince tomatoes and garlic. 
Place other cheese filling ingredients in 3-quart mixing bowl with tomatoes 
and garlic. Add 1-1/2 cups of cooled cream sauce and mix until well blended. 
chill, reserving %-ce. Cook lasagna. Cool , drain. Place 3 noodles in a baking 
dish, overlapping slightly. Spread 1-1/2 c cheese filling over noodles; sprinkle 
1 c mozza & ¥-c fontina. Repeat pasta and cheese layering three more times; 
top with remaining three lasagna noodles. Spread 1⁄2-cup of reserved cream 
sauce over top and cover lightly with foil. Preheat oven to 350~ and bake for 
1 hour. Remove from oven and keep warm at least 30 minutes before serving. 
Serve topped with hot marinara and Parmesan cheese. 

Florentine Lasagna 

Ingredients: 

1 lb. Fresh spinach 

1 lb. Fresh mushrooms-chop coarse 

1 C. Onion-chopped 

10ml Garlic-mined 

2 Tbsp. Olive oil 

3 C. Ricotta cheese 

1 2/3 C. Parmesan cheese-divide 

1 Egg 

1 tsp. Salt 

1 tsp. Black pepper 

% tsp. Dried basil 

3⁄4 tsp. Dried oregano 

16 Lasagna noodles 

4 % C. Mozzarella cheese-shredded 

Mariana sauce or tomato-Cream sauce as desired 

Extra Parmesan cheese 


Preparation: 

Steam spinach until tender; press out excess moisture and chop coarsely. 
Chop mushrooms and onions and mince garlic over medium-high heat until 
onions are tender; drain excess liquid and cool. Mix ricotta cheese, 2/3 cup 
Parmesan, egg, salt, pepper, basil and oregano in large bowl. Add cooled 
spinach and mushroom-onion mixture and mix on low speed until just blended. 
Cook lasagna according to package directions; rinse under cool water and 
drain thoroughly. Place four lasagna strips in bottom of lightly oiled 9x13” 
pan, overlapping slightly. Top with 2 c of spinach filling. 

Sprinkle with 1-1/2 c shredded cheese and 1/3 c Parmesan. Repeat layering 
two more times and top with remaining four lasagna strips. Spread 1 cup of 
Mariana or tomato-cream sauce over top and cover tightly with foil. Preheat 
oven to 350~ and bake, covered, for 1 hour. Remove from oven and keep 
warm at least 30 minutes before cutting. Top with extra Parmesan cheese. 
(Can be refrigerated a day in advance of baking if desired.) 
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ALFREDO FETTUCCINE 

8 oz. cream cheese, cut into bits 
3⁄4 c. parmesan cheese, grated 
1 c. butter 


Y% c. milk 

8 oz. fettuccine, cooked 

Directions 

In large saucepan, combine cream cheese, parmesan, 
butter and milk. Stir constantly until smooth. 

Toss pasta lightly with sauce coating well. 

Left-overs freeze well 

Fettuccine Assortito 


1 C Gr pepper julienned 

1 C red pepper julienned 

1% C broccoli flowerets cut sm. 

1 C zucchini sliced 1⁄4” thick 

1 C yell squash sliced 1⁄4” thick 

1 C carrots cut into matchsticks 

1% C ham julienned 

1 Lb. fettuccine cooked al dente 

3 C Fontina cheese sauce 

3 Tbsp butter or margarine 

3 Tbsp olive oil 

FONTINA CHEESE SAUCE 

6 Tbsp butter 

6 Tbsp all-purpose flour 

3 C milk 

6 Oz fontina cheese shredded 

salt and pepper 

Directions 

SAUCE-In a pot, melt butter, add flour and cook on med heat for 2 min, 
stirring with a whisk. Add of milk , bring barely to a boil. Turn off heat and 
add Fontina cheese, blend into the hot milk. Salt & pepper to taste Add the 
butter and olive oil to a large skillet over med heat and sauté the veggies and 
ham together until crisp. Stir frequently. 

Drain pasta, blend with ham mixture; add hot sauce and blend again, to coat 
all ingredients with sauce. Pass grated Parmesan at the table. 


Capellini Primavera 

4 c butter 

1% c chopped onions 

3⁄4 c julienne-cut carrots 
(1/8-by-1/8-by-11/2-inch) 

5 c broccoli florets, 

cut into 1-inch pieces 

3 c sliced mushrooms 

1% c thinly sliced yellow squash 
1 tsp minced garlic 

1% c water 

1 Tbsp beef bouillon granules 

'% c sun-dried tomatoes, 
oil-packed, minced 

1% c crushed tomatoes in puree 
1 Tbsp finely chopped fresh parsley 
Y tsp dried oregano 


14 tsp dried rosemary 

1/8 tsp crushed red pepper flakes 

1 lb. fresh angel-hair pasta 

1 c grated Parmesan cheese 

Melt butter in Dutch oven over medium heat. Sauté onions, carrots and 
broccoli in butter 5 minutes. Add mushrooms, squash and garlic. Sauté 2 
minutes. Add all remaining ingredients except pasta and cheese; stir well. 
Bring to simmer, then cook 8 to 10 minutes or until vegetables are tender and 
flavors are well blended. 

Serve over cooked angel hair pasta. Top with Parmesan cheese. Makes 4 to 6 
generous servings. 
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CAPELLINI POMODORO 

Ingredients 

2 Clove Garlic, minced 

2 lb. Plum tomatoes, seed, Diced 

1 oz Fresh basil leaves-Minced 

1/3 c Ex-virgin olive oil 

3 oz Parmesan cheese 

12 oz Dry angel hair pasta, Cooked 

% tsp Pepper 

Directions 

Heat olive oil and add garlic; cook until it turns white. 
Add tomatoes and pepper and heat through, stirring 
constantly, about 2 to 3 minutes. Tomatoes should 
not lose their shape. Remove from heat. Transfer hot, 
cooked pasta to large bowl. Toss pasta gently with 
tomato mixture, basil and half of Parmesan cheese. 
Serve immediately and pass remaining Parmesan. 
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Neapolitan Ziti 

1 % lb. Sweet/hot Italian link sausage 
11/3 C. Green bell pepper - chopped 

2 Tbsp. olive oil 

% lb. ziti pasta - cooked 

Parmesan cheese - grated 

parsley bouquets 

5 C. marinara sauce 

28 oz. canned tomatoes-Italian style or plum 
10% oz. tomato puree 

1 tsp. garlic - minced 

4 Tbsp. olive oil 

1 C. fresh basil - packed and chopped 
salt and pepper 


Preparation: 
Bake or pan-fry the sausages until fully cooked, drain, cool. Halve the 
Sausages and cut the split sausages into 1⁄2” slices. Sauté the bell peppers in 


olive oil over moderate heat only until their crispness is loss, but peppers are 
not soft. In a heavy sauce pan add the tomatoes, tomato puree, garlic, olive oil 
and fresh basil and bring to a light simmer on moderate heat. Add the sautéed 
pepper strips and cooked sausage and heat for 3 to 5 minutes. 

Serve the pasta, topped with the sausage, peppers and salsa marinara and 
garnish each plate with a parsley bouquet. Pass the Parmesan 


Mostaccioli Quatro Formaggio 


1 cup Cooked Mostaccioli 

1 tsp Salad oil 

1» cup Heavy cream 

Parsley Parmesan, grate 

1 cup Quatro Formaggio mix 

QUATRO FORMAGGIO MIX 

2 oz Mozzarella, shred 

1 oz Provolone, shred 

1 oz Parmesan, grate 

1 oz Romano, grate 

QUATRO FORMAGGIO MIX-Blend 4 cheeses thoroughly and place in a 
covered container in fridge. Preheat a non-stick or heavy pan on medium heat. 
Add the cream and cheeses; mix and heat, stirring until cheese is completely 
melted and sauce is hot. Add the pasta, turn off the heat and blend the pasta 
into the sauce. Remove the sauced pasta to serving plates and garnish each 
plate with a parsley bouquet. Pass the Parmesan. 
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PASTA WITH BROCCOLI 

1 lb. Fresh pasta shells 

or 1 lb. Medium dry shells, cooked 

% c Olive oil 

12 oz Broccoli florets-steamed 

2 tsp Garlic-minced 

'% c Green onions-sliced thin 

1 c Fresh mushrooms-sliced 

2 tsp Fresh parsley-chopped 

Parmesan-grated 

BECHAMEL SAUCE 

% c Flour 

Ya c Butter 

1 qt Milk 

2 tsp Chicken bouillon cubes-Mashed 

BECHAMEL SAUCE-Melt butter in a 2-qt saucepan over medium heat. Stir in 
flour and cook for 1 minute. Add milk and bouillon and stir vigorously with a 
wire whip until mixture barely comes to a boil. Reduce heat and simmer for 5 
minutes, whipping frequently. Keep warm. Drain broccoli and divide in half. 
Chop ‘4 of florets into %4” pieces. Reserve. Heat a large sauté pan over 
medium heat and add olive oil. Add all the broccoli, garlic, green onions and 
mushrooms to the sauté pan. Cook, stirring constantly, for 2 minutes or until 
mushrooms begin to turn golden. Add the sautéed veggies and parsley to the 
warm sauce and stir well. Serve over hot pasta with Parmesan. 
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Eggplant parmigiano 

Ingredients 

1 Eggplant; peel; slice 14” 

1 lb. Jar meat-flavored prego 

% c Grape jelly 

14 oz Can sliced-style stewed; tom sl 

Mozzarella cheese 

Flour 

Oil 

Seasoned salt 

Moisten eggplant and coat lightly in flour. Quickly brown slices in hot oil, 
dusting each side generously with seasoned salt. When fork tender and golden 
brown transfer to jelly roll pan. Cover loosely with foil and bake at 375~ 
about 20 to 25 minutes or until tender. Use 8 slices for this amount of sauce. 
SAUCE-Combine sauce, jelly and tomatoes that have been broken up with a 
fork. Heat on medium until piping hot. Do not boil Be sure jelly is melted. 
Arrange 2 sl eggplant on each of 4 plates. Cover each with 1 sl of mozzarella. 
Ladle sauce over all, not to cover completely. Place plates in 375~ oven just 
to melt cheese and serve promptly. 

Con Zucchini 

1/3 C Olive oil 

1 C Onion chopped 

1 Lb. Fresh mushrooms divided 

1% Tsp Garlic minced 

3 C Tomatoes crushed 

16 Oz Canned tomatoes; diced drained 

1 ¥% C Tomato puree 

1 C Black olives; sliced drained 

2 Tsp Capers drained 

' Tsp Dried oregano 

1 Tsp Dried basil 

'% Tsp Black pepper 

'% Tsp Crushed red pepper 

1 Tsp Fennel seeds 

1 Tsp Salt 

ZUCCHINI 

4 Lg Zucchini; sliced lengthwise 1⁄4” thick 

2 Tbsp Olive oil 

Dried basil 

Dried oregano 

Salt and black pepper 

1 Lb. Rigatoni cooked 

Parmesan grated 


SAUCE-Cut % half of the mushrooms into quarters and reserve. Finely mince 
remaining portion. Heat olive oil in a heavy Dutch oven over medium heat. 
Add onion and minced mushrooms. Cook 10 minutes or until onions are very 
soft, stirring frequently. Add garlic and mushroom quarters and cook 5 
minutes, stirring constantly. Add remaining ingredients, stir and bring toa 
simmer. Reduce heat and simmer 20 minutes, stirring frequently. 


ZUCCHINI-Sprinkle sliced zucchini with salt, pepper, basil and oregano. Heat 
1 Tbsp of olive oil in a large skillet over medium heat. Place zucchini slices in 
one layer in the pan. Sauté about 3 minutes per side just until tender. Remove 
to heated platter and cover to keep warm while sautéing remaining zucchini. 
Add remaining olive oil as needed. Ladle sauce over pasta. Top with zucchini 
slices and serve. Pass extra sauce and Parmesan cheese 
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Pasta Rippiena ( Filled Pasta ) 
Tortellini Do Forni 

11/4 lbs. Cheese tortellini, cooked 
Fresh parsley, chopped 

Fresh Parmesan, grated 

Tomato Basil Cream Sauce 

1/4 c Olive oil 

2; garlic cloves, mince 

2 c Plum tomatoes; 

peeled, crushed, drained 

1 Chicken bouillon cube, mashed 
4 tsp Dried basil 

2 tsp Fresh parsley, chopped 

1/4 tsp Black pepper 

2 c Heavy cream 

4 Tbsp Fresh parmesan, grated 
Have tomatoes in chunky pieces. 


Blend bouillon with basil, parsley and pepper into the tomatoes. Sauté the 
garlic in olive oil and bring just to a simmer. When sauce is hot, add the 
cream to a non-aluminum skillet and bring to a slow boil and add the hot 
tomato sauce and cheese. Stir well and blend the tortellini into the pan of 
tomato basil cream sauce. Serve, topped with parsley and cheese. 
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Ravioli In Mushroom/walnut Sauce 

12 oz Ravioli or Tortellini, cooked 

2 Tbsp Extra virgin olive oil 

8 oz Mushrooms, sliced 

% c Walnuts, chopped 

% c Heavy whipping cream 

Y tsp Black pepper 

2 c Fresh Parmesan, grated 

Heat olive oil in large skillet over medium heat. Sauté mushrooms and 
walnuts until mushrooms are golden. Add cream and cook stirring frequently 
fo9r 5 min until slightly thickened. Turn heat to warm and 

when cream stops simmering, ad d pepper and 

Parmesan and stir until sauce is smooth. 

Do not boil. Serve pasta with sauce 


Pollo ( Chicken Recipes ) 


GRILLED CHICKEN 


Chicken breasts, Soy sauce, Pineapple juice, 
Onion, Garlic, 

Marinate chicken for 24 hours and then grill. 
Heart Healthy Chicken pasta 

6 Oz pasta shells 

1 Y% Lb. Fresh spinach 

1 Lb. chicken breasts grilled, cut1” 


4 garlic cloves , chopped fine 

1 tsp Olive oil, or 

Vegetable spray 

1 c Chicken broth 

1 tsp Nutmeg 

Salt and pepper 

1 c parmesan cheese, grated 

Cook the spinach in the broth until tender. Drain and reserve broth. Mash out 
excess liquid. Cook pasta. 

Preheat a sauté pan or heavy skillet over medium heat, add the oil or 
vegetable spray and sauté the garlic, stirring constantly, until it is white. 
Don’t allow it to brown. Add the spinach and nutmeg or mace, salt and 
pepper. 

Add the chicken pieces to the spinach, stir and turn and add a small amount of 
the reserved cooking broth. Stir and turn the spinach until it is hot, adding 
broth as necessary. Remove pasta and immediately drain. Add the shells 

into the spinach mixture and blend well. Serve immediately with Parmesan. 
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Chicken Scampi 

White sauce base: 

heat 1 Tbsp. butter in nonstick skillet. after it’s melted, add 2 Tbsp. flour and 
cook for 2 minutes on med heat. slowly add milk and stir constantly to get rid 
of lumps. when you have added enough milk, you should have like a white 
gravy consistency. set this aside. You will have much more white sauce than 
you will actually need. 

Scampi sauce: 

1 c butter 

2 Tbsp. crushed garlic 

2 Tbsp. chicken stock 

3⁄4 c Chablis or any white 

wine that’s not too sweet 

1 c water 

% c white sauce 

1 tsp crushed red pepper 

2 Tbsp. Italian seasoning 

black pepper to taste 


Heat butter over a slow heat. Add the garlic, Italian seasoning and red 
pepper. Cook about 2 mins on low heat. Add the wine, water, and chicken 
base. Stir until combined. Add the white sauce mix and stir until slightly 
thickened. 

The rest of it.. 


' package of angel hair, cooked according to package directions thinly sliced 
bell peppers (red, green and yellow) thinly sliced red onions about 10 whole 
garlic cloves put the garlic cloves in a small nonstick skillet with some oil 

and braise them for about 20 minutes on low heat. Just put the lid on the 
skillet and let them cook...they should be golden and really soft when they are 
done. in a large nonstick skillet, sauté the peppers and onions for a few 
minutes. also, sauté chicken tenderloins (however many you feel like cooking 
or eating!) Add the angel hair and pour the sauce over. sauté until everything 
is mixed together and sauce is reheated. add garlic cloves. 

Chicken Marsala 

4 boneless skinless chicken 

breast halves pounded 1⁄4” thick 

Ya c flour 

1 tsp salt 

1 tsp oregano 

4 Tbsp oil 

4 Tbsp butter or margarine 

1 c fresh mushrooms sliced 

1 c marsala wine 


Combine flour, salt, pepper and oregano and blend well. Heat the oil and 
butter in a skillet until bubbling lightly. Dredge the chicken in the flour and 
shake off the excess. Cook the chicken on medium heat for about 2 minutes on 
the first side, until lightly brown. As you turn the breasts to the second side to 
cook, add the mushrooms around the chicken pieces. Cook about 2 more 
minutes, until lightly browned on the second side. Stir the mushrooms. When 
the second side is lightly browned, add the wine around the pieces, cover the 
pan and simmer for about 10 minutes. 
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Chicken Giardino 

1 pkg chicken Tenderloins, sliced in 1/3’s 
assorted vegetables what ever you want ! 
Giardino sauce: 

2 Tbsp butter 

1 lemon juice of 

2 tbsp white sauce mix 

1 Tbsp thyme 

1% c Chablis 

1 c water 

1 tsp crushed garlic 

dash crushed red pepper flakes 

salt and pepper 

1 c cream 


heat butter in pan and add garlic (low heat) add thyme, Chablis, crushed 
pepper, and lemon juice. cook for a few minutes over med heat. **Make sure 
that you cook to reduce the acidity of the lemon juice, or when you add the 
cream, it will curdle. add water. Mix white sauce mix with some cream so it’s 
not lumpy and add to pan. Add the cream and stir until slightly thickened. Set 
aside. Sauté the chicken pieces over med heat. Set aside. Sauté veggies, 
starting with the denser veggies first (carrots, asparagus, peppers) and add 


the rest of the veggies and cook until done but not soggy. add cooked farfalle 
pasta to pan and add sauce and chicken. Cook until heated through and 
thickened 


~ aw amw NN ON ON OP ON ON ON OO OO OO OO ON ON OO ON nn nr _ arr —_ aw ow wt a 


~~ 


Olive Garden Parmesan Crusted Chicken 
Ingredients: 

1 C. Plain Bread Crumbs 
2 Tbsp. Flour 

1/4 C. Parmesan Cheese 

1 C. Milk 

6 chicken tenders 

Oil ( frying ) 

2 C. dry Bowtie Pasta 

2 Tbsp. Butter 

3 Tbsp. Olive Oil 

2 tsp. Crushed Garlic 

1/2 C. White Table Wine (Chablis) 
1/4 C. Water 

2 Tbsp. Flour 

3/4 C. Half and Half 

1/4 C. Sour Cream 

1/2 tsp. Salt 

1/8 tsp. Basil Leaves 

3/4 C. Mild Asiago Cheese 
( finely grated) 


Preparation: Cook pasta. Wash and drain chicken strips. Mix breadcrumbs, 
flour, and Parmesan cheese together. Place milk in dish for dipping. Dip 
chicken in breadcrumb mixture and then in milk and then back in 
breadcrumbs. Place in fry pan that the oil has bee heated and fry at medium 
to medium low temperature until golden. Remove and drain chicken. In a 
saucepan on medium heat, melt butter, add olive oil. Whisk in flour until 
mixture is blended. add garlic, water, and 1/2 tsp of salt stir well. Add wine 
and blend. Immediately add half and half and sour cream stir. When mixture 
is smooth add grated cheese stir until melted. Finally sprinkle fresh basil in 
the sauce and stir lightly and remove from heat. Place 2 cups pasta in dish, 
add 1/2c sauce place chicken on pasta Garnish w/t veggies 


SAN MARCO 


1 c Green pepper, Julienne 

1 c Red pepper, julienne 

1 % c Broccoli florets, cut Small 
1 c Zucchini, sliced 4” halved 

1 c Yellow squash, sliced 

x” Then halved 

3 Tbsp Olive oil 

PASTA 

6 c Fresh fettuccine, cooked 

1 Tbsp Olive oil 


SAN MARCO SAUCE 
3 Tbsp Olive oil 


2 lb. Chicken thigh meat, 
skinned And boned, cubed (1”) 
2 lg Yellow onions, diced 

1 c Carrots, peeled and Julienned 
1 Tbsp Garlic, chopped fine 

1 c Chicken broth 

28 oz Italian plum tomatoes, 
Canned w/juice 

1 t Dried oregano 

1 t Dried rosemary 

3⁄4 tsp Salt 

1 tsp Black pepper 

2 tsp Wondra flour 


SAUCE-Preheat a heavy non-aluminum Dutch oven or similar 6-qt pot over 
moderately high heat and add the olive oil. When the oil is fragrant, add the 
chicken meat pieces and sauté, turning frequently for 5 or minutes until 
lightly browned on all sides. Add the onions and carrots and sauté, stirring 
constantly, until the onions are translucent, about 2 minutes. Add the garlic 
and sauté about 30 seconds. Do not allow the garlic to brown. Immediately 
add the broth to the pot. Stir bits and pieces loose from the bottom of the pot. 
Add all additional ingredients, lower the heat to a gently simmer and cover 
the pot. Simmer gently, stirring occasionally, until the chicken meat pieces 
are tender, but not soft, about 5 to 10 minutes. As the sauce is finishing 
cooking, add 3 tbs. oil to a heavy skillet and sauté the bell peppers, squashes 
and broccoli over medium heat until just crisp-tender. Add the veggies to the 
sauce when the chicken meat is tender, blend all together and turn off the 
heat. Adjust the salt, pepper and herb levels to taste. Toss the cooked pasta 
with 1 tbs. oil to prevent sticking and add to the sauce; blend chicken, veggies 
and sauce thoroughly and serve along with Parmesan cheese. 
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San Remo 

1 %2 lb. Green bell peppers, strips 
8 oz Yellow onion -- ¥2” strips 

1 lb. Mushrooms, halve 

% c Olive oil 

1 Tbsp garlic, mince 

32 oz Canned tomatoes w/juice cut 1⁄2” pieces 
16 oz Tomatoes, crushed in puree 
1% tsp Thyme 

1 tsp Marjoram 

3⁄4 tsp Black pepper 

'% tsp Crushed red pepper 

1 c White wine 

1 Tbsp chicken bouillon 

Flour for dredging 

2 lb. Chicken breast, cut in thirds 


Olive oil as needed 

1 lb. Fresh spaghetti, cook 

Heat oil in Dutch over medium high heat. Add peppers, onions and 
mushrooms and sauté, stirring constantly for 15 to 20 minutes. Add garlic and 
cook 2 more minutes. Stir in tomatoes, herbs, wine and bouillon. Lower heat 
and let simmer while preparing chicken. Heat 1 TB olive oil in a large non- 
stick skillet. Dredge chicken in flour and sauté until golden. Do not crowd 
skillet; add more olive oil as necessary. As pieces are browned, add to tomato- 
pepper sauce. When all pieces have been added, cover and simmer 10 
minutes to finish cooking chicken. Serve sauce over pasta. Source: The Olive 
Garden. 
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Stuffed Chicken w/t Mushrooms Ham & Cheese 
(Petto di Pollo Ripieno con Porcini) 

4 skinless, boneless chicken breasts 

5 tsp olive oil 

4 oz mushrooms, , thinly sliced 

2 oz, slices prosciutto 

or thinly sliced deli ham 

3⁄4 c shredded Italian fontina cheese 


1 sm clove garlic, thinly sliced 

2 lg plum tomatoes (6 ounces), 

peeled, seeded and slivered 

1 tsp finely chopped fresh basil leaves 

Salt pepper, to taste 

(3 ounces) 

Preheat oven to 350 F. 

Place chicken breasts between two layers of wax paper and pound with a 
meat mallet to Y%-thick cutlets. 

Heat 2 teaspoons of the olive oil in a small skillet over medium-high heat. Add 
the mushrooms and sauté until lightly browned, 2 to 3 minutes. Season with 
salt and pepper, to taste; let cool. Arrange one slice of prosciutto over each 
cutlet. Sprinkle fontina cheese over prosciutto, dividing it equally. Mound one 
quarter of sautéed mushrooms in the center of each cutlet. Fold the long sides 
of the cutlet toward the center, then roll up, enclosing the mushroom filling. 
Tie the chicken rolls with kitchen twine and place them seam side down on a 
small baking pan that has been lightly oiled. Rub the chicken roll with 2 
teaspoons of the olive oil and season with salt and black pepper to taste. Bake 
for 25 minutes or until chicken is cooked through. (Internal temperature 
should register 165 F when measured with a meat thermometer.) Meanwhile, 
heat the remaining 2 teaspoons of olive oil in a small skillet over medium-high 
heat. Add the garlic and sauté until golden. Add the tomatoes and cook for 2 
minutes. Stir in the basil and season with salt and black pepper to taste. When 
the chicken is ready, remove the twine and slice each roll into %-inch-thick 
slices. Fan the slices out on four individual dinner plates and serve each with 
a spoonful of the tomato-garlic sauce. 
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Scallopine Romana 


Ingredients: 

1 lb. veal scaloppini 

1/2 cup flour 

1/4 cup butter 

6 Tbs. white wine 

1/2 Tbs. chopped fresh rosemary 

2 medium tomatoes, diced Salt (as needed) 
8 oz. blanched green beans 

Pepper (as needed) 

2 oz. shaved parmesan cheese 


Procedure: Dredge the veal in flour. Heat butter in a sauté pan. Add the veal, 
cook 2 minutes, turn, add beans and tomatoes, salt, pepper and herbs. Cook 2 
minutes, add wine, let reduce 1-2 minutes. Transfer to serving plate, top with 
cheese. 


OLIVE GARDEN’S PORK FILETTINO 
Ingredients 

4 pork tenderloins 

8 Tbsp extra-virgin olive oil 

4 Tbsp fresh garlic, minced 

4 Tbsp fresh rosemary, chopped 

1/2 tsp. Salt 

1/2 tsp. Black pepper 

1 pkg. Or jar prepared veal demi-glacé 


Sprinkle tenderloin with salt and pepper on all sides. Brush with olive oil, 
rosemary, garlic and parsley. Let marinate approximately two hours. 

Cook on a hot grill until internal temperature reaches 165°F. 

Heat demi-glacé and pour over pork. Garnish with fresh rosemary. Serve with 
Olive Garden’s Oven-Roasted Potatoes. Serves 4. 
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Pesce ( Seafood ) 

Mediterranean Garlic Shrimp 

60 shrimp (tiger tails are good) 

1 c cream 

1 lemon juiced 

2 Tbsp Crushed Red Pepper 

(more if you like it spicier) 

20 Garlic cloves Roasted (fresh roasted) 
2 tsp salt (more/less to taste) 

1/2 tsp Old bay seasoning 


Make sure mixture is a light color and use LINGUINE, not fettuccine! Add a 
little parmesan or romano cheese. Not much! Maybe 3 Tbsp. Don’t let mixture 
brown but keep it warm. Drain 1 pound linguine (after cooking of course) and 
put in deep skillet(those Wok looking skillets) and mix in with your cream 
base. 


Slice lemons horizontally to make little circles and use them and a little 
parsley for garnish. 
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SHRIMP CRISTOFORO 

2 oz Fresh basil leaves 

10 oz Butter, softened 

1 tsp Minced garlic 

% tsp Salt 

1/8 tsp Black pepper 

1 Tbsp Grated parmesan cheese 
1 Tbsp Grated romano cheese 


REST OF DISH- 1 lb. Fresh Linguine or angel - hair pasta 1 lb. Medium 
shrimp, shelled Remove any large stems from basil and wash leaves. Shake off 
excess water and dry with paper towel. Place in food processor; blade 
attachment process until finely chopped. Process in two batches if necessary 
to get a uniformly chopped basil. Remove from processor and reserve. Place 
butter in small mixer bowl. Using an electric mixer, whip butter until pliable. 
Add garlic, salt, pepper, parmesan and romano cheeses, and basil; mix until 
well incorporated. Basil butter can be used immediately or stored covered in 
refrigerator for 3 to 4 days. Cook pasta according to directions, drain well and 
keep warm. Melt basil butter in large skillet over medium heat. Add shrimp 
and sauté’ just until done, about 2 to 3 minutes. Serve over hot cooked pasta. 
Pass freshly grated parmesan cheese. 
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SEAFOOD TORCELLO 

1 lb. Cod fillets 

6 oz Clams-drained-chopped 
6 oz rock shrimp Cooked 

6 oz Crabmeat-pick over 

6 oz Dry radiatore-spirelli 
Or Pasta-cooked 
BECHAMEL SAUCE 

3 Tbsp Butter 

3 % Tbsp flour 

2 c Whole milk 

1 tsp Salt 

2 Tbsp Olive oil 

2 tsp Garlic-minced 

1% c Straight sherry-not dry 
1 Tbsp Parsley-chopped 

2 qt Boiling salted water 


Preheat the oven to 400~. Line a baking sheet with foil and spray with 
cooking spray. Bake the cod, uncovered, for 5 min, only until the cod flakes 
easily. Remove from oven immediately. When cooled, break the fillets in half, 
lengthwise, then break each half into approximately 1” pieces and set aside. 
SAUCE-In a heavy non-aluminum 3-qt pot, melt the butter, add flour and cook 
on med heat for 3 min, stirring constantly with whisk. Do not allow the flour to 
brown. Add milk and salt and bring to just below the boiling point, whisking 


constantly. Remove from the heat and keep warm Heat the olive oil in a sauté 
pan over med heat until fragrant, then sauté the garlic until white throughout. 
Add garlic to the warm béchamel sauce. Add sherry to the pan in which the 
garlic was sautéed, simmer 1 minute, then add it to the warmed sauce. Add 
the cooked pasta to the sauce. Place the béchamel/garlic/pasta/sherry mix 
back onto low heat for a few minutes, then add the cooked cod, clams, shrimp, 
Crabmeat and chopped parsley to the warm béchamel sauce and blend all 
ingredients thoroughly. Serve immediately. 

SHRIMP PRIMAVERA 

Ingredients 


1/3 oz Butter or margarine 

1 oz Pk Knorr Romaglio Pasta-Sauce Mix 
28 oz Canned tomatoes-crushed 
2 Tbsp Lemon juice 

% tsp Red chili pepper-crushed 
1 tsp Dried basil 

Ya tsp Dried marjoram 

1 tsp Black pepper 
VEGETABLES 

2 Tbsp Butter 

1 lb. Mushrooms, halved 

1 c Gr peppers , 1” squares 

1 c Red peppers , 1” squares 

1 c Yellow onion , 1” squares 

1 lb. Linguini, cooked 

1 lb. Medium shrimp, cooked, 
Peeled and deveined 


Melt butter in 3-qt pan over medium heat. Add remaining sauce ingredients. 
Stir well and simmer for 10 minutes. In a large sauté pan, melt 2 tb butter. 
Sauté veggies about 3 minutes until crisp-tender. Ad to the sauce and simmer 
5 more minutes. When pasta is almost done, stir shrimp into sauce to heat 
through. Do not boil. Spoon Shrimp Primavera sauce over hot linguini. 
Sprinkle with Parmesan. 

Olive Garden's Seafood Portofino 

Portifono Sauce: 

A oz butter 

4 oz yellow onion, diced 

4 oz rue 

16 oz milk 

1 pint heavy cream 

2 oz shrimp stock 

1/2 tsp old bay seasoning 

16 oz white cooking wine 

1-1/2 oz garlic puree 

Makes 1/2 gallon 

Seafood portofino: 

1/2 fluid oz of olive oil 

2 oz mushrooms 

3 oz portofino sauce (cold) 

Linguine precooked (hot) 


sprinkle of fresh parsley 
A oz shrimp, 

2 oz crawfish, 

2 oz scallops and 

6 mussels 


Heat oil in sauté pan over medium flame. Put mushrooms in to cook for 30 
seconds. Add mussels and cook 30 seconds. Add seafood and cook 30 seconds. 


Flip Cook 15 sec more. Add portofino sauce. Cook until bubbling throughout. 
Move mushrooms and seafood to one side of pan. Add cooked linguine to 
other 

side using tongs. Coat pasta with sauce. Mussels should be open when 
finished 


Gamberoni All'aglio 
Ingredients: 

2 Tbs. olive oil 

1 med onion 

1 c white wine 

1% lb. med fresh shrimp shelled 
2 garlic cloves (crushed) 

3 Tbs. Finely chopped parsley 
1/3 crushed red peppers 

3 oz. butter 

10 oz. angel hair pasta 

Salt & Pepper (as needed) 


Procedure: Heat the oil in a sauté pan, add onion, sauté 2 minutes. Add garlic, 
sauté 1minute. Add shrimp, cook 1-2 minutes. Add butter, wine, red pepper, 
salt, pepper. Cook pasta in rapidly boiling salted water, drain. Place on plate, 
serve shrimp over it. 

DESSERTS 

BLACK TIE MOUSSE CAKE 


2 C. all-purpose flour 
2 C. granulated sugar 
3/4 C. cocoa powder 
2 tsp. baking soda 

1 tsp. baking powder 
1/2 tsp. salt 

2 eggs 

1 C. black coffee 

1 C. milk 

2 tsp. vanilla extract 
1/2 C. vegetable oil 

3 tsp. vanilla extract 
1/4 C. butter 

1/8 tsp. salt 

3 Tbs milk 


1 tsp. vanilla extract 

2 C. confectioners' sugar 

Preheat oven to 3502F. 

Sift first 6 ingredients together in large bowl. Add eggs, coffee, milk, 
vegetable oil and the 2 teaspoons vanilla extract; blend until smooth. Pour 
thin batter into a greased 13 x 9-inch baking pan. Bake for 35 minutes. 
Meanwhile, cream butter until soft and sir in confectioners sugar, the 1/8 tsp 
salt, the 3 tablespoon milk, and the 1 teaspoon vanilla extract. Beat until 
smooth and creamy adding more milk, if necessary. Spread over warm cake. 


ON ON NN ON OO OO nn nr rar arm rw __ _—_ __ 


~ — 


RASPBERRY MOUSSE CHEESECAKE 

Filling 

1 lb. cream cheese, softened 

1/2 C. granulated sugar 

2 eggs 

1/2 tsp. vanilla extract 

Preheat oven to 3259F. 

Mix cream cheese, sugar, eggs and vanilla with a 
mixer on medium speed until thoroughly blended, 
about 3 to 4 minutes. Pour into prepared crust. 
Place on baking sheet and bake for 25 minutes. 
Cool to refrigerated temperature. 


Mousse 

1 1/2 tsp. plain gelatin 

1 1/2 tsp. cold water 

1/2 C. raspberry preserves 

2 T. granulated sugar 

1 C. heavy whipping cream 

9-inch chocolate crumb crust, prepared 

Sprinkle gelatin over cold water, stir and let stand1 min. Microwave on high 
for 30 seconds or until gelatin is completely dissolved. Combine gelatin with 
raspberry preserves. Chill 10 minutes. Whip cream until soft peaks form. Add 
sugar and continue whipping until stiff peaks form. Measure out 1 1/2 cups of 
whipped cream for mousse and set aside. Refrigerate remainder of cream for 
toping. Gently fold raspberry mixture into measured whipped cream. Spread 
raspberry mousse on top of chilled cheesecake, mounding slightly in the 
center. Chill 1 hour before serving. To serve, cut cheesecake into 6 servings 
and top each piece with a dollop of reserved whipped cream. 
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OLIVE GARDEN'S TIRAMISU 

1 (10-inch) sponge cake 

3 oz. strong black coffee or espresso 

1 1/2 lb. cream cheese or mascarpone 

(at room temperature) 

1 1/2 C. superfine or confectioners’ sugar 
3 oz. brandy, rum or your favorite liqueur 
Unsweetened cocoa powder 


Cut across the middle of the sponge cake to form two disks, about 1 to 1 1/2 
inches thick each. 

Blend the coffee or espresso and liqueur together. Sprinkle the bottom half of 
the cake with the coffee liqueur blend, enough to flavor it strongly, but don't 
saturate the cake so much that it will collapse. 

Mix the cream cheese or mascarpone with the sugar and beat the cheese until 
the sugar is completely dissolved and the cheese is light and spreadable. 
Spread the bottom half of the cake with half of the creamy cheese in a fairly 
thick layer. Set the second half of the cake on the bottom half and repeat the 
process - sprinkle the coffee/liqueur blend and spread with the remaining 
cream cheese. Put the cocoa powder into a wire strainer and coat the top 
layer of cream cheese completely with cocoa. 

Refrigerate the cake for at least two hours before cutting and serving. 
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BROWNIE BANANA FUNTASTICO II. 

BROWNIES: 

1 pk brownie mix 

bananas, as needed 

chocolate topping 

pineapple topping 

Maraschino cherries 

chopped walnuts 

whipped cream 

BANANA MOUSSE: 

1 envelope whipped topping mix 

1/2 cup milk 

1 pk instant banana/chocolate/strawberry 

pudding 

1 cup milk 

Prepare brownie mix according to package directions. Beat whipped topping 
mix and 1/2 c milk at high speed with an electric mixer for 5 minutes. Transfer 
topping to a separate bowl and reserve. Do not wash mixer bowl. Add pudding 
mix and 1 cup milk to bowl. Mix on low speed for 2 minutes. Fold whipped 
topping into pudding, by hand or on very low speed until well mixed. Chill 
while assembling banana splits. Place a brownie in the bottom of a large bowl. 
Spread brownie with pineapple topping. Split a banana in half lengthwise and 
place it next to the brownie on either side. Place desired amount of banana 
mousse on top of the brownie. Top with whipped cream, chocolate topping, 
nuts and a cherry. 
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ZABLIOGNE ALMONDE 

1 lg. box instant pudding 

1 (8 oz.) whipped topping 

1 tbs. almond extract 
Strawberries (frozen or fresh) 
Nutmeg 


Follow pudding directions. Add whipped topping and almond extract to 


pudding and beat a few minutes. Put half of mixture in serving bowl. Add a 
layer of strawberries, sweeten if necessary. Add the remaining pudding over 
strawberries and sprinkle with nutmeg. 


Apple Praline Cheesecake 

CRUST: 

1 C. Graham cracker crumbs 

2 Tbsp. Sugar 

2 Tbsp. Butter 

APPLE MIX: 

1/4 C. Butter 

1/2 C, Light brown sugar 

2 lb. Red delicious apples; peeled - 

cored, dice 1/2" PCs 

1 tsp. Cinnamon 

PRALINE TOPPING: 

1 1/2 C. Dark brown sugar 

1/2 C. Butter - softened 

1 C. Pecan pieces 

APPLE CHEESECAKE: 

16 oz, Cream cheese - softened 

1/2 C. Granulated sugar 

3 large Eggs 

1 C. Heavy whipping cream 

1/2 tsp. Allspice 

1/2 tsp. Nutmeg 

CRUST-Melt butter. Stir in the crumbs and sugar until thoroughly blended. 
Press into the bottom of a 9" springform pan. Set aside. 

APPLE MIX-In a Dutch oven, melt butter over low heat, add brown sugar, 
apples, cinnamon, nutmeg and allspice. Simmer over low heat until apples are 
soft, but still hold their shape. Cool mixture to room temperature and reserve. 


TOPPING-In a small bowl, mix all ingredients together with a fork until well 
incorporated. Reserve. 

CHEESECAKE-In a large bowl with an electric mixer cream together sugar 
and cream cheese on medium speed until light and fluffy. Beat in the eggs one 
at a time until smooth. Add the cream and continue beating until the mixture 
is thick and creamy. Gently stir in the cooled apple mix by hand. Pour into the 
prepared spring form pan. Spread praline topping over the top. Bake at 350~ 
for 1 hour and 20 minutes. Allow to cool to room temperature before removing 
the sides of the pan. Refrigerate until ready to serve. Garnish with whipped 
cream. 

PEACHES 'N CREAM CHEESECAKE 

Sponge Cake Base: 

1 egg 

1/3 c sugar 

1/4 tsp. vanilla 

1/4 c flour 

1/4 tsp. baking powder 

1 pinch salt 

2 Tbsp. water 

Cheesecake Filling: 


2 lbs. cream cheese 

1 cup granulated sugar 
4 eggs 

1 tsp. flour 

1 tsp. vanilla 

1 cup sour cream 

1/4 cup peach liqueur, 
2cups canned peaches, sliced and drained 
Topping: 

1 pint whipping cream 
10 inch spring form pan 


BASE: Preheat oven to 375 degrees. Lightly grease base of 10 inch spring 
form pan. Beat whole egg in 1 1/2 quart bowl with mixer on high speed - 4 
minutes - to a thick yellow foam. Mix in sugar on low speed until smooth. Add 
flour, water, vanilla, baking powder and salt. mix on low speed until fully 
blended. Pour into spring form pan, roll around until level. Bake 16-18 
minutes on lowest oven rack. Cool to room temperature. FILLING: Preheat 
oven to 325 degrees. Mix cream cheese, sugar, eggs and flour with electric 
mixer on high until smooth. Add vanilla, sour cream and peach flavoring, and 
mix on medium speed until a smooth thick consistency is obtained. Fold in 
peach slices carefully - distribute evenly. Pour cheesecake filling onto cooled 
sponge cake base. Bake 70 minutes on lower oven rack, turn off oven, open 
oven door to broil position and let cake remain 40 minute. Cool to refrigerated 
temperature. TOPPING: Top with fresh whipped cream or equivalent and 
serve. 

Cookie Dough Cheesecake 

Ingredients: 

2 Tbsp. Margarine 

2 % C. Chocolate cookie crumbs 

2 lbs. Cream cheese - softened 

1 C. Sugar 

4 Eggs 

1 tsp. All-purpose flour 

1 tsp. Vanilla 

1 C. Sour cream 

1 lb. Refrigerated chocolate chip cookie dough 

2 oz. Chocolate chips 

TOPPINGS 

1 pt. Heavy whipping cream - 

whipped Chocolate chips Chopped walnuts 

Preparation: Preheat oven to 325~. CRUST-Generously grease the bottom and 
sides of a 10" spring form pan. Combine the margarine with the chocolate 
cookie crumbs. Press onto the bottom and sides of the pan. FILLING-Using an 
electric mixer on high speed, combine cream cheese, sugar, eggs and flour 
and mix until smooth. Add vanilla and sour cream and mix just until blended. 
Pour 1/2 of the batter into prepared crust. Cut cookie dough into golf ball 
sized chunks and drop into batter. Sprinkle in chocolate chips. Pour over 
remaining batter. Bake for 60 minutes. Turn off the oven and open the door to 
the broil position. Allow cake to remain in the oven 30 more minutes. 
Refrigerate until ready to serve. To serve, remove the sides of the pan and top 


with fresh whipped cream. Sprinkle with additional chocolate chips and 
chopped walnuts. 

Apple Carmelina 

Ingredients: 

Topping 

3/4 C. Flour 

5 Tbsp. Butter ( Softened ) 

1/4 tsp. salt 

1/2 C. Brown Sugar 

1/4 C. Sugar Filling 

2 (20 oz.) Cans Sliced Apples (drained ) 
1/2 C. Sugar 

1/2 tsp. Apple Pie Spice 

1/4 C. Brown Sugar 

1/4 C. Flour 

1/4 tsp. Salt 


Preparation: Mix apples, 1/2 cup sugar, apple pie spice, 1/4 cup brown sugar, 
salt, and flour together, stir well. Pour into a lightly buttered 8" x 8" baking 
dish. Place the topping ingredients together in a bowl. Mix the flour, salt, 
sugars and blend well. Add and work in the softened butter to the topping 
ingredients. Mixture should look like coarse meal. Sprinkle over apples and 
place in a preheated oven at 350 degrees for 30 - 35 minutes. Serve topped 
with your favorite vanilla ice cream and a drizzle of caramel sauce. 
Chocolate Lasagna 

Pasta: 

1-3/4 c Flour 

2 tbs. Unsweetened cocoa powder 

pinch of salt 

2 extra large eggs 

2 tsp vegetable oil 

Filling: 

4 c Whole Milk Ricotta Cheese 

2 c heavy cream 

6 tbs. sugar 

1 tbs. orange zest 

2 tbs. Grand Marnier 

a pinch of salt 

12 oz bittersweet chocolate, chopped 


Combine the flour, cocoa, and salt in a bowl and make a well in the center. 
Add the eggs and oil in the center of the well and mix with a fork to form the 
dough. Knead the dough for 15 minutes until it is smooth and shiny, adding 
more flour if necessary to keep the dough from sticking. Wrap in plastic wrap 
and let rest for half an hour. Roll the pasta out by hand or with a machine and 
cut into eight 4-1/2 x 11-inch strips. Cook two strips at a time in boiling salted 
water. Cook just 20 seconds after the water returns to a boil. Plunge the 
noodles into cold water to stop the cooking. When cooled, place on towels in a 
single layer to drain. Combine all filling ingredients and mix until smooth. To 
assemble: Preheat oven to 425F with the rack in the upper third of the oven. 
Generously butter an 8"x11"x2" pan. Alternate layers of noodles, cheese 
filling, and chocolate, ending with a cheese layer. Bake for 20-25 minutes until 


the top is lightly colored. Let the lasagna stand for 10 minutes to solidify, then 
serve warm. 

Zuppa Inglese Italian Sponge Cake: 

1/4 to 1/2 c Rosolio 

1/4 c Rum 

1/4 c Italian Brandy 

Vanilla Cream Filling 

Chocolate Cream Filling 

Whipped Cream 

Grated Unsweetened chocolate 

Make Creams and chill. 

Vanilla Cream Filling: 

1/2 cup sugar 

2 Tablespoons cornstarch 

1/8 teaspoon salt 

1/2 cup cold milk 

1 1/2 cups scalded milk 

3 eggs slightly beaten 

2 teaspoons vanilla extract 

Combine sugar, cornstarch, and salt in a saucepan. Gradually add cold milk, 
stirring well. Slowly stir in the scalded milk. Stirring gently and constantly, 
rapidly bring mixture to boiling over direct heat and cook 3 min. Pour into top 
of double boiler and place over simmering water. Cover and cook about 12 
min, stirring 3 or 4 times. Vigorously stir about 3 Tbs. hot mixture into the 
eggs. Immediately blend into mixture in double boiler. Cook over simmering 
water 3 to 5 min. Stir slowly so mixture cooks evenly. Remove from heat and 
cool. Stir in vanilla extract and chill. 

Chocolate Cream Filling 

1 1/2 oz Unsweetened chocolate 

2/3 c sugar 

2 Tbsp cornstarch 

1/8 tsp salt 

1/2 c cold milk 

1 1/2 c scalded milk 

3 eggs, slightly beaten 

1 tsp vanilla 


Add Unsweetened chocolate to 1 1/2 cups of milk and scald. Combine sugar, 
cornstarch, and salt in a saucepan. Gradually add cold milk, stirring well. 
Slowly stir in the scalded milk. Stirring gently and constantly, rapidly bring 
mixture to boiling over direct heat and cook 3 minutes. Pour into top of double 
boiler and place over simmering water. Cover and cook about 12 min, stirring 
3 or 4 times. Vigorously stir about 3 Tbs hot mixture into eggs. Immediately 
blend into mixture in double boiler. Cook over simmering water 3 to 5 min. 
Stir slowly so mixture cooks evenly. Remove from heat and cool. Stir in vanilla 
extract. Chill. 

Whipped Cream 

2 cups chilled whipping cream 

6 Tablespoons confectioner's sugar 

2 teaspoons vanilla extract 

Beat whipping cream, 1 cup at a time, in a chilled 1-quart bowl using chilled 
beaters. Beat until cream stands in peaks. Put whipped cream into a large 


chilled bowl. Fold or beat confectioner's sugar and vanilla extract into 
whipped cream. until blended. 

Assembling Rum Cake: Place one layer of the cake on serving dish and 
sprinkle with the Italian Brandy. Spread half the vanilla cream Place the 
second layer of cake crust side down and sprinkle with Rosolio. Spread half 
the chocolate cream. Place the third layer of cake crust side down and 
sprinkle with Rum. Cover the top of the cake with the remaining vanilla 
cream. Cover the sides of the cake with the remaining chocolate cream. 
Decorate the top and bottom edges with the whipped cream. Sprinkle the top 
of the cake with grated Unsweetened chocolate. Use #27 decorating star tip. 
Store dessert in the refrigerator until ready to serve. 

Italian Sponge Cake 

5 egg yolks 

5 egg whites 

1 cup sugar 

2 TBS lemon juice 

1 tsp grated lemon peel 

1 tsp vanilla extract 

1/2 tsp salt 

1 cup sifted cake flour 


Combine egg yolks, 1/2 cup sugar, lemon juice, lemon peel, and vanilla 
extract. Beat 3 - 4 minutes with an electric mixer on medium-high speed; set 
aside. Add salt to egg white and beat until frothy. Gradually add 1/2 cup 
sugar, beating constantly until stiff peaks are formed. Gently fold egg yolk 
mixture into beaten egg whites. Sift flour over the egg mixture, 1/4 cup ata 
time, gently folding until just blended after each addition. Turn batter into a 9 
inch tube pan.** Bake at 325*F for 60 to 65 minutes, or until cake springs 
back when lightly touched or when a cake tester inserted comes out clean. 
Invert and leave cake in pan until completely cooled. NOTE:** For Zuppa 
Inglese, pour batter into three 11 x 7 x 1 1/2 inch baking pans. Bake at 325*F 
for 30 to 35 minutes. 

ANDES MINT PIE 

1 box brownie mix 

1 quantity of mint mousse *below 

1 cup semi-sweet choc chips 

1/4 cup milk, or cream, or half and half 

1 package Andes mints. 

mix brownies according to package directions. pour into a lightly greased 
springform pan and bake according to package directions. 

Mint mousse 

1 cup chopped Andes mints (better to use the mostly green ones for color) 

6 eggs, separated 

3/4 cup heavy cream 

In microwave, for about 15 sec, melt the mints set up a double boiler on the 
stove (best to use a metal bowl.) place egg yolks on top of double boiler and 
whisk using a wire whisk until pale yellow and frothy. add melted mints and 
mix until combined. The mix will get stiff. in a separate bowl, using a hand 
blender, whisk egg whites until stiff. fold the egg whites into the mint and egg 
yolk mixture a little bit at a time. Next, whip up the heavy cream with a hand- 
held blender until thick. Fold this a little at a time into the egg and chocolate 
mix. If you like, you can add a few drops of green food coloring, but it's not 


necessary for taste. Top the cooled brownie with the mousse mixture and 
leave to set in the refrigerator. Next, heat the cream, milk, or half & half ina 
pan on the stove. (Non-stick pans work best) Add the chocolate chips and melt 
and continually stir over a low heat until you have a chocolate sauce. Top the 
cooled pie with the chocolate sauce. Decorate with Andes mints. Also, if you 
wish, you can crush more Andes mints and when the pie is set and chilled, 
brush the sides with melted chocolate and press on the crushed mints. 
Sangria 

Ingredients: 

1.5 Liters Soleo Red Table Wine 

10 oz Grenadine 

16 oz cranberry juice cocktail 

12 oz sweet vermouth 

10 oz sugar water (5 oz sugar diluted) 

Strawberries oranges crushed ice 

Preparation: This makes a gallon. Mix all ingredients except for ice. Pour 
Sangria in glass and then add ice. Make sure there is fruit in every glass. 


Sicilian Splash 

4 Cubes ice 

2 Jiggers White grape juice 

1 Jigger orange soda sparkling water 

1 lemon slice - garnish 

Tall fluted glass. Blend in order given. Serve with lemon slice and a straw. 


Chicken Con Broccolli 

by discord 8/17 on tsr clone board 

This one will need to be tested, | have it straight from the waitress at our local OG. 
Not sure how accurate she was, so give it a try and post results here! 
LINDALICIOUS - THIS ONE IS FOR YOU HONEY!!! *HUGS* 

Olive Garden's Chicken Con Broccoli 

Butter - 40z 

garlic puree - 1 #20 scoop 

White sauce base - 5 oz 

Chicken base - 1 #20 scoop 

White cooking wine - 8 fl oz 

heavy cream - 16 fl oz 

parmesan cheese - 6 oz 

red pepper - 1/4 tsp 

parsley - 1 (fluid?!) oz 

water - 320z 


Melt Butter, add garlic, sautee one minute. 

Whisk in remaining ingredients. 

Heat to 185 F, whisking frequently 

Chill and refridgerate this sauce. 

Reheat this sauce and pour it over coooked chicken breasts and cooked pasta shells, and 
steamed broccoli. 

-My notes: Why is the parsely FLUID? Anyway, that was what the note said. | am not sure how 
much this makes, as | don't know my quantities well. I'm a new cook. Also, someone needs to 
find out how much a #20 scoop is, actually, and get back to everyone on this. 

Sorry this recipe isn't perfect, but it's the best | could do. | all but stole my boyfriend's plate of 
food when he just let me have a taste of his last week. This is one amazing dish. Good luck, 
please email me if you get a more concrete version of this done. 

Thanks in advance 


